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本文以大黄鱼 Pseudosciaena crocea (Richardson)、青石斑鱼 Epinephelus 
awoara (Temminck et Schlegel)、牙鲆 Paralichthys olivaceus (Temminck et 
Schlegel)、尼罗罗非鱼 Oreochromis nilotica (Linnaeus)和条纹斑竹鲨 Chilocsyllium  
















(21.7 %)最高、脂肪含量(0.26 %)最低，与大黄鱼(17.3 %、3.43 %)、青石斑鱼(16. 
8 %、3.19 %)、牙鲆(17.9 %、3.68 %)及尼罗罗非鱼(16.5 %、3.57 %)存在极显著
差异(P<0.01)。尼罗罗非鱼的灰分含量最低(0.5 %)，与条纹斑竹鲨(1.1 %)和大黄
鱼(1.0 %)存在显著差异(P<0.05)。 
脂肪酸检测结果表明：牙鲆的 n-3系列不饱和脂肪酸(32.3 %)、EPA和 DHA
总量(28.4 %)都显著高于其他鱼类，尼罗罗非鱼(分别为 4.1 %和 2.1 %)则明显低































存 24 hr后 pH值是 5种鱼中最高的(6.31)，表现出优良的理化特性。尼罗罗非鱼

















































The flesh quality of Pseudosciaena crocea (Richardson), Epinephelus awoara 
(Temminck et Schlegel), Paralichthys olivaceus (Temminck et Schlegel), 
Oreochromis nilotica (Linnaeus)and Chilocsyllium  plagiosum (Bennett) were 
evaluated by biochemical composition determination, flavor components analysis, 
physicochemical characteristics analyzation, muscle cellularity measurement and 
principal component analysis(PCA). Also, the meat qualities of 4 P. crocea groups 
were compared in this paper. The main results are as follows: 
1. Comparing with Min-Yuedong stock, distributing in Fujian and Eastern 
Guanddong, P. crocea of DaiQu stock, inhabiting in Zhejiand Province, possessed 
higher contents of crude protein and moisture on average but the amount of ash were 
lower correspondingly. Muscles of DaiQu stock cultured in Zhoushan middle type net 
cages(6 m×6 m×6 m) contained the maximum crude protein content (18.0 %) and 
the minimum ash content (0.4 %) thus significantly different from other groups. The 
DaiQu stock also showed superiority with lower indexes on AI & TI, higher total 
content of EPA+DHA, amino acid, DAA and IMP compared with the Min-Yuedong 
one. However, the water holding capacity (WHC) of Min-Yuedong stock was better 
than the former with thinner and denser muscle fiber. Otherwise, the lipid granular 
vesicle were found in P. crocea cultured in popular net cages(3 m×3 m×3 m) that 
indicating that different culture styles may have important influence on the content of 
lipid in fish musculatures. 
2. The contents of crude protein (21.7 %) and crude lipid (0.26 %) detected in C. 
plagiosum were extreme significant difference with P. crocea (17.3 %, 3.43 %), E. 
awoara (16.8 %, 3.19 %), P. olivaceus (17.9 %, 3.68 %) and O. nilotica (16.5 %, 3.57 
%). Ash in O. nilotica was only 0.5 %, significantly different from those in C. 
plagiosum (1.1 %) and P. crocea (1.0 %). As for the contents of EPA+DHA and 















28.4 % and 32.3 % respectively, the lowest only 2.1 % and 4.1 % tested in O. nilotica. 
It seemed that the total contents of PUMA, EPA and DHA in sea fish were higher than 
those in fresh water fish. 
Among all sample, amino acid score (AAS) of Val and Lys were the lowest and 
the highest respectively. The first & second limited amino acids were Met+Cys and 
Val. E. awoara kept highest indexes on total content of amino acid (AA, 83.27 %), 
delicious amino acids (Glu, Asp, Gly, Ala and Arg, 37.77 %) and essential amino acid 
index (EAAI, 45.29). P. olivaceus possessed the highest proportion of EAA (42.37 %) 
but the lowest of DAA (44.68 %), while the lowest ratio of EAA (40.61 %) was 
examined in C. plagiosum and the lowest content of AA (71.03 %) and EAAI (40.07) 
in P. crocea. The IMP quantity in fresh (4.214 mg/g) and 10 days cold-storage (7.725 
mg/g) samples of P. olivaceus were higher than those in other tested fishes. IMP 
contents of tested fish meats frozen in -18 ℃ were all higher than those of the fresh 
ones. All the fishes got the highest IMP contents at the 5th day except P. crocea 
which reached tiptop after 24 hours cold storage(-18 ℃). 
Compared and analyzed physichemical characteristic of 5 tested fishes, P. crocea 
had the best water holding capacity with the lowest drop loss(3.94 %), least storage 
loss (1.41 %), and the fastest cooked meat percentage (81.39 %). The muscle’s pH of 
fresh P. crocea (6.45) was just lower than O. nilotica, while the pH of P. crocea 
muscle stored in 4 ℃ for 24 hrs (6.31) was higher than other tested fishes. O. nilotica 
had the highest initial pH value of 6.54, but reduced largely to 6.27 after 24hrs storage, 
which would result in the decrease of nutrition element. 
C. plagiosum has the smallest muscle fiber diameter (45.9±5.7 μm) and largest 
muscle fiber density (210.0±17.6 N/mm2) with abundant mitochondrium and 
glycogen in myofibrils. As for the demersal fish, P. olivaceus, the dorsal sarcomere 
length was longer than that of caudal sarcomere while other tested fishes were found 
the sarcomere length shorter than caudal one, which indicated that the sarcomere 
length maybe correlated with the activity of fish muscle. 
3. The 28 flesh quality traits of P. crocea could be combined into three 















the second one for the meat nutrition factor, and the third principal component for 
the tenderness factor. The comprehensive evaluation results showed that the flesh 
quality of DaiQu stock were higher than Min-Yuedong stock. 
The 26 flesh quality traits of 5 tested fish also could be combined into three 
independent principal components. The result showed that Different fish has its 
unique meat feature, such as: 1) C. plagiosum ranked top in second principal 
component meats it is nutritious and good to human health, but only the 4th in the 
third principal component for its not good tenderness; 2) P. crocea was the last one in 
second and third principal components, indicating that its health effects and taste 
feeling was not so good as those of other tested fishes; 3) O. nilotica got the highest 
scores in the first and third principal components, thus become the best in integrated 
evaluation. Therefore, its nutritive proportions, fresh tenderness, flavor and taste is 
quite toward balance.  
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